RECIPE INDEX 



0: 



Sparkling wine is ray favorite for holiday celebra- 
tions, but the last time we opened a bottle the cork 
shot out and wine sprayed everywhere. How do 
waiters do it with no raess? 




Edj rhe/oIbi«ng leiur acUi lo iht Bps dmui 
cracking a labOf ran pa^iajthc JiJyMugiut 
2013 ame, 

I always dip the ends ol Ihe daws over Lhe 



two. ThsE vay your lobslr 
in n poo] orwaler. which can bccDm 
messy. This cooking woler is somnir 
tosly enough lo use In olher redpes, 



pEige4in the July/August 2013issue1. 1 air 
fiS. L only spy ihls lo let you know ihal L 
am nm a cbi\d, hut my cliildhaod mrnicK 
lies ate still quite vivid. What has this goi 

me lo be quUe iWn and diey were careful 



nc thing I really ti 



• • Light an 

#• Searea- 



★••Ro..edB.. 
4|r*« Rosemarys, 

Smoky Greer 



Edj Jhgm dwa/sastmpasimiilyihta 




^ijji^g^ discovering 




balancing 




ave questions 
about staying healthy 
this holiday? 

Hannaford's team of wellness professionals is liere for you. 



Your Hannaford 
registered dietitian 
is here to help. 



Your Hannaford 
pharmacist 
is here to help. 




RENOVATION 




stock up on 



falls fi^^gstflavoi-s/ 




McCormick^ Savory Herb Rub Roasteii Turketj 



•Cook Time: 3 1/2 ho 
I." Rub bad Sage 
Of McCormIck* Poultry Seasoning 
lt>sp. UcCormicIt' Paprika 
lt>9p. seasoned salt 
tsp. McCarmlcl<* Garlic Powder 
tsp. McCormick' Ground Black Pepper 
Isp. McCormick' Ground Nutmeg 
whole turkey (12 to U lbs.), Iresh or 



water to pan. Cover turliey loosely m 
ROAST In preheated 325°F ov 



In shallow roasting pan. Mr* first 6 



in prepared pan. Sprinkle about half of the 
id bay leaves. Bmsh tortiey breast witti oil. 
lace and under skin of turkey, Add 1/3 cup 



toll. Roast 2 to 3 1/2 hours longer or until 
tHgh), basting occasionally with pan {uh»s. 
Tianslerto platter or carving board and slice. 




Visit McConDick.com for more great-tasting recipes. 



Less a glass, more 
a display cabinet. 





"among sucralose sweeleners 



FASTS 

HEALTHY 



Five or Fewer 



Combine leftovers with pantry Staples for quick and easy dishes during the holiday crunch 





Discover the Culinary Oils 

You'll enjoy a world of flavor - and healSfi benefits 




ONLY AT 

HANNAFORD 



A Great Start 

Deliciously indulgent, a festive first course makes a holiday meal extra special 




Whole chicken breasts. Whole grains. 

Whole new reason to open your freezer. 




